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Abstract
Aflatoxin B1 (AFB1) is the most potent carcinogenic and toxic substance among many kinds of mycotoxins.  We did screening
for AFB1 degradation activity from some edible mushrooms. When AFB1 was incubated with culture medium of each edible
mushroom at 30℃ for 5 days, amount of AFB1 remarkably decreased; instead, another fluorescent substance was newly formed,
which was placed under AFB1 on thin layer chromatography plate. The same degradation activities were also observed when cul-
ture media of Pleurotus ostreatus strains were used. The AFB1 degradation activity could be precipitated by 85% ammonium sul-
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アフラトキシンは Aspergillus flavus，Aspergillus para-













































グ番号 254920, Difco laboratories, アメリカ合衆国）4.8g
と酵母エキス（カタログ番号15838-45; ナカライテスク
株式会社）1.0gを蒸留水 200 ml に加えた後，電子レン






















た．a）きのこ培養上清380μl に Tween80 を2.5％（w/v）
含む100mMクエン酸リン酸緩衝液（McIlvaine緩衝液；



























































































Fig. 1 TLC analyses of AFB1 degradation products. AFB1 was incubated with the culture medium of Pleurotus
ostreatus ATCC52947 (A) and Pholiota aurivella IFO30265 (B) in the presence of 2 mM MgSO4 at pH 6.0
(Condition a), or in the presence of 2 mM MnSO4 and 0.5mM H2O2 at pH 4.5 (Condition b). Incubation
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